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Ireland
A Culinary Journey
in The North East
DERMOT SEBERRY
Author, Chef and Food Photographer

The Irish Trader
Surf on Turf
Author Profile Biography
Dermot Seberry is a lecturer in the School of Culinary Arts and Food Technology,
Dublin Institute of Technology.
After the success of his first local-produce cook book ‘Learn to Dine Out at Home’ his
passion for promoting and using all that is local to his native land has not tired. 
‘Ireland, a Culinary Journey in the North-East’ is Dermot’s contribution to
promoting the very best of locally grown produce; the finest catch from the greatest
river, shoreline and sea; and recipes from the finest eateries, bistros, restaurants,
country houses and boutique hotels within the region. 
Dermot combines his culinary skills with an intuitive eye for food photography. He
is also the driver behind FoodEducators.ie which focuses on industry training,
local-produce menu design and product development. In 2008 Dermot set up
www.FoodTours.ie a food tourism initiative for tourists and food enthusiasts visiting
the north-east of Ireland. 
Scan to see video
In my many journeys across the North-East Tourism region to produce this book I
visited many award-winning food producers and restaurants.
I am grateful to the people and organisations that assisted me with images, recipes,
video-clips, text, design, editing and printing. 
To my students from DIT, few may realise how much effort and passion you gave
but many visitors to this country will remember Ireland for your culinary talents, of
this I am convinced. 
To Darran McCague who went above and beyond the call of duty and to the Seberry
family, the reason this came together.
Particularly thanks to:
Book Design: Michelle McMahon www.VisionDesign.ie
Culinary Inspirations: Chefs - John Wyer and Paul Kelly
Primary Photographer: Vadim Lee
QR tab video& editing: David Mathews
Images from:      Shay Larkin, Paul Carroll, Conor Woods
Louth County Council
Failte Ireland
Northern Ireland Tourism Board
Maps:                                    SPUDGUN GRAPHIC DESIGN SERVICES 
Copy-editor: Anne Murphy
Book Copyright © Dermot K. Seberry
Published 2013: Dundalk Bookbinding, Co. Louth, Ireland. 
Printed 2013: Dundalk Bookbinding, Co. Louth, Ireland.
All rights reserved,
No part of this publication may be reproduced or transmitted in any form or by any
means, electronic or mechanical, including photocopy, recording or any information
storage or retrieval system without permission in writing from the Author.
ISBN
Web: www.northeastculinaryjourney.ie
The ingredients and methods for each recipe have been proofed by the eateries featured in the book. 
Weights and measures are calculated using the metric system. 
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Wider Boyne Valley Region
As a Louth native I have travelled north and south on
the M1 Motorway for years. I thought I knew the local
stories, the highways and the by-ways quite well, as any
native does. But I never really ‘saw’ the beauty and
heritage of the entire area to the east and west of the
M1 – the ancient kingdom of Oriel – as a visitor might,
or as a food-lover and photographer might. So, this
book is my journey from the other side: from the side of
the enchanted ‘visiting’ chef and food photographer.
The journey is essentially a culinary one with
smatterings of information about local history, folklore
and the landscape, about some local festivals, attractions
and food events.
The journey off the M1 starts in the North and Oriel
Region where the Mountains of Mourne sweep down to
the sea towards the fishing village of Kilkeel and across
Carlingford Lough to the Cooley Peninsula. It carries on south
into the Oriel and Mid-East Region through the neat farming
villages and fishing ports along the coastline, and swings inland
to the rich pasturelands and tillage areas of the Wider Boyne
Valley Region.
I invite both visitors and locals alike to divert off the M1 to
view the magnificent land and seascapes and to take culinary
journeys with us to meet some of our international renowned
food producers and sample their produce in restaurants across
the North-East of Ireland.
I hope you enjoy the book as a feast for your eyes, your 
taste-buds and your heart.
From all of us here in the magnificent North-East of Ireland to
all you food enthusiasts around the world ‘céad míle fáilte’ a
hundred thousand welcomes.
Please do visit us again!
Dermot
Foreword:  2 Sides to Every Story


Oriel & Mourne Region
Oriel and Mid-East Region
Wider Boyne Valley Region
The Mourne Mountains are among the most famous
of all mountains on the island of Ireland. The
surrounding region is an Area of Outstanding
Natural Beauty and is proposed as the first National
Park in Northern Ireland.
Formed around the 7th century, this historical and
legendary region spans through the provinces of
Leinster into Ulster making it one of the most
unique driving destinations in Ireland.
Surrounded by the Irish Sea and pastures ever green,
the Mourne Mountains boast one of Ireland largest
fishing fleets at Kilkeel Harbour making it a hub of
culinary life for restaurants in the north east region.
Spectacular Mourne Drive

The Irish SeaA2
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Steamed Mourne Mussels
in Cider and Bacon
Method
Over a gentle heat, melt the butter in
a wide-based pan with a lid. 
Add the bacon, garlic, celery, shallots
and thyme, then sweat for 4 min’s to
release all the flavours.
Turn the heat to high. Then add the
bay leaf, cider and fish stock. Season
with salt. Cover with a lid and boil for
1 minute.
Add the mussels to the pan. Place the
lid on, give it a good shake. Then cook
the mussels for no more than 3 min’s
checking occasionally to see the
mussels have fully opened.  
Using a slotted spoon transfer the
mussels to a bowl. Add the chopped
chives, parsley and apple to the stock
and spoon over the mussels. Use the
thyme and bay leaf to garnish.
Ingredients
500g Mussels,
50g butter,
6 slices of lean bacon
chopped small,
2 sprigs of fresh thyme, 
2 shallots finely chopped,
½ stick of diced celery, 
¼ diced braeburn apple,
1/2 clove of garlic crushed,
150ml Dan Kelly’s Cider,
100ml fish stock, 
Chopped chives, chopped
parsley & 1 bay leaf.
Kilkeel Co.DownA2
6am – Kilkeel fish market begins with an auction of the freshest catch -  Brill,
Turbot, Monk, Lobster, Crab, Langoustine, Cod, Hake....
From Chefs across this region, two of the most recommended boats belong to
Mourne Seafood and the Henning Brothers.   
Kilkeel Harbour boasts the largest fishing fleet in Northern Ireland. There has been
a tradition of fishing here since the first settlers made the region their home.
Farming and fishing were interlinked as depending on the season most local farmers
also had a small skiff boat to chase the herring. Kilkeel harbour grew from the mid
18th century and became a port for local schooners to export potatoes, granite and
grain and import coal and supplies. Now it is the hub from which restaurants in the
north east order their fresh fish and shellfish.
Mourne Seafood 
The Harbour,Kilkeel,
Co.Down, N.Ireland.
BT34 4AX
Tel: (044) 028 4176 2335
Fax: (044) 028 4176 2335
M: (044) 078 0881 2188 / 079 2186 5833
Web: www.henningfish.com
Email: info@henningfish.co.uk
Kilkeel Co.DownA2
4 shallots finely diced
200ml fish stock 
100ml white wine or brandy
300ml white sauce
150ml cream
1 tsp Dijon mustard
1 tsp English mustard powder
Pinch cayenne powder
1 tbsp garlic butter
1 tbsp chopped tarragon 
In a saucepan simmer together shallots, wine and stock
until the liquid is 2/3 reduced. Add the white sauce and
simmer for a further 5 minutes, stirring every few
minutes.
Pour in the cream and mustard and simmer for a
further 2 minutes. Turn off the heat and whisk in the
cayenne and tarragon. As the sauce cools, pour it into
bowls or ramekins. Panfry the claws in the garlic butter
for 3 minutes and add to the thick sauce.
Method
Crab Claws Thermidor
Fivemiletown CreameryM1 Northbound M1/N1/A28/A4
Making world class cheese requires great skill and
exceptional milk. Thanks to the lush pastures and unique
climate, our co–operative of farmers are able to produce
some of the best milk in the world. 
They are proud (as are we) that their delicious, creamy
milk makes our cheeses so special.
Fivemiletown Creamery
So, what makes a really great cheese? For some it might be
texture, the flavour or the mouthfeel. For others it might be in
the simple pleasure of sharing it with friends.
For our cheesemakers, the qualities that make a cheese truly
great seldom change. Our master cheesemakers have unique
skills, honed over many years and passed on from one
generation to the next. 
Log on to see our selection of cheese.
Fivemiletown Creamery,
14 Ballylurgan Road,
Fivemiletown,
Co. Tyrone, BT75 0RX
Northern Ireland
Tel: 028 89 521209
Web: www.fivemiletown.com
Journeying from Kilkeel towards Warrenpoint, Restaurant 23 was the
first port of call at the Balmoral Hotel where Chef Raymond McArdle
displays an menu of the finest local produce. His choice for this dish is
goats cheese from Fivemiletown Creamery in Co. Tyrone married with
golden baby beets from Brendan Guinan’s ‘In Season Farm’ in Co. Meath. 
mrn
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Fivemiletown Goats Cheese Pannacotta
Chef Raymond McArdle
Method
1: Warm the milk
2: Stir in the gelatine & zest
3: Whisk in the cheese 
4: Season, add poppy seeds
5: Set overnight in metal moulds
Serve with filo wafers, 
‘In Season Farm’ pickled baby 
beets, beetroot vinegarette & 
candied hazelnuts 
Ingredients
1 Pint of Milk
250g Fivemiletown 
Goats Cheese
2 Leaves of Gelatine
Zest of 1/2 a Lemon
Salt to taste
1 tsp Poppy Seeds 
Baby Beet Salad
Poppy Filo, 
Candied Hazelnuts 
WarrenpointExit A2 off the N1 in Newry - Northern Ireland
Restaurant 23,
Balmoral Hotel,
13 Seaview, Warrenpoint, 
Newry,  Co.Down 
BT34 3NJ 
Tel: 028 4175 4093 
Fax: 028 417 52390 
Email: info@balmoralwarrenpoint.co.uk
Pollocks' Pickles,
Cornamundy, Monaghan, 
Co. Monaghan
T: +353 (0) 866670174
Pollocks' Pickles are located just outside the town of
Monaghan. They produce home-made quality pickles
including chutneys and jams using traditional cooking
methods to make high quality full flavoured products that
rekindle memories of 'days gone by'. By combining the
freshest of local produce with that "little bit of something
different" they create that truly magical "Taste of
Monaghan."
The business is run by Glennys Pollock who believes in
using wholesome quality ingredients, old family recipes
handed down through the generations, and their own
unique recipes, to produce pickles and preserves that may
not be found in your local supermarket.
All their pickles, chutneys and jam are handmade in small
batches, to retain the full freshness and flavour, using
standard kitchen equipment as you would use in your own
home. All are free from artificial colours, artificial
flavourings and preservatives.
Pollocks' Pickles
Co. Monaghan
M1 Exit 14 - R188
Silver Hill Farm
Co. Monaghan
M1 Exit 17 -   N2/N4
Silver Hill Farm
Sliver Hill Farm, 
Emyvale, Co. Monaghan
Tel: 00 353 47 87124
Fax: 00 353 47 87655
Email: info@silverhillfoods.com
Silver Hill Farm is a fully integrated,
family-owned duck company founded
over 50 years ago by Ronnie and Lyla
Steele in Emyvale, Co. Monaghan. 
The present Managing Director is their
son Stuart Steele.
All aspects of duck production are owned
and controlled by Silver Hill Farm from
breeding to egg production, to hatching
and selection, to processing and cooking. 
The success of Silver Hill Farm lies in the
unique Silver Hill Hybrid duck which has
been continually developed over the years
to produce a duck that is full of flavour,
succulent, tender and consistent in its
quality. This breed is exclusive to Silver
Hill Farm. 
When passing through Monaghan
pop into our Sliver Hill Farm shop to view
our award winning range of produce.
Camlough
The Yellow Heifer
Bar & Bistro
Coming from Newry we are on the left as you
enter the village. There is parking directly in front
of the pub as well as across the road. Coming from
Newtownhamilton we are on the right hand side
leaving the village in the direction of Newry.
The Yellow Heifer,
16 Main Street, Camlough,
Co.Down, BT35 7JG
Tel: 0044 (0) 2830830505 Paul Quinn
Web: www.theyellowheifer.co.uk
Email: theyellowheifer@hotmail.co.uk
My next stop was at ‘The Yellow Heifer’ Bar &
Bistro which was recommended to me by so
many of my foodie friends. I met with Paul
Quinn and his chefs Anne Crawley and Sinead
Boyle who produced this local produce dish.
Local Suppliers
Silverhill Farm Duck - Emyvale Co. Monaghan
Martin Lavery Fruit & Veg - Newry
Stephen Rooney Butchers - Rostrevor
mrn
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Honey Glazed Silverhill Duck 
with stirfry veg & sticky basmati Rice
1 Silverhill Duck Breast
Method
Score the skin criss-cross with a knife. Brush the skin with oil and lay
the duck skin side down on a frying pan that is just hot enough to
render the fat from under the skin (10 minutes). When the fat has
melted and the skin begins to crisp, turn the duck upside-down onto
the pan and cook the flesh to a medium pink colour (3 minutes).
Leave the duck to rest for 5 minutes before slicing.
Stirfry Sauce
100mls hoisin sauce
100mls oyster sauce
100mls sweet chilli sauce
100mls sweet soy sauce
20mls rice wine vinegar
Method
Simply mix all ingredients well
Stirfry Veg Selections
Courgette sliced
Mixed bell peppers sliced
Red onion sliced
Broccoli 
Method
Toss all the vegetables in a hot wok with sesame oil for 1-2 min’s.
Reduce the heat and add the stir-fry sauce’s & cook until veg is al
dente.
Sticky Basmati Rice
½ medium size white onion 
150g basmati rice
100mls white wine 
350mls vegetable stock
Method
Sweat the onion on a low heat. Add rice & white wine. When the wine
is reduced by ¼,  add water. Leave to simmer on a low heat for 10-15
mins or until sticky.
Morgans Fine Fish
Making my way from Newry along the A2
towards Greenore, between  the mystic Cooley
mountains and Carlingford Lough, I travel to
meet  three of the northern regions most
prominent food producers - Morgan’s Seafood,
Des Savage Abattoir & Butchers and The
Carlingford Oyster Company. 
Morgan’s Fine Fish was my next point of call.
Turning right at Omeath I drive up into the
heart of the mountain. Morgan’s is situated in an
awesome setting high in the mystic peninsula.
This is  a well established company that invests
in the local community and is a national supplier
of fish to both the retail and food service
sectors.
Morgans Fine Fish
The Morgan family has been involved in the
seafood business since the 1890's with over
150 years of experience developing a
passionate insight for seafood. Generations of
family members have passed on an in-depth
fish catching and processing knowledge so
that the Morgan family members can
continue to use that heritage today.
The company was formally established in
1989. To facilitate a unique hand-filleting fish
process a customised state-of-the-art plant
was built in the heart of the Cooley Peninsula
overlooking the stunningly beautiful
Carlingford Lough. The plant supplies fish to
the finest restaurants in the Oriel region and
beyond.
Morgans Fine Fish,  
Omeath, Co. Louth
Tel: +353 (0) 42 93 75128
Fax: +353 (0) 42 93 75391
Email: info@morgansfinefish.com
Des Savage Butchers is a family run business which
supplies the region with locally bred cattle
and Cooley lamb.
In his own abattoir, Des records the traceability of
his meat, starting with the cattle he rears on his own
farm and the livestock he buys from surrounding
local farms, right through to the forks of so many
famous restaurants across this region.
The quality of this meat and the standard of the
process is such that Des invites and teaches the next
generation of young chefs to watch and understand
the butchering process first hand. 
Pride of Place
Scan to see video
Des Savage Butchers, 
The Square,
Carlingford, Co. Louth. 
Tel: (042) 9373134
Pride of Place Locals have told me that Peter Louet-Feisser, like
Robinson Crusoe,  was seen making his way up the
Lough on a raft with little more than a coup full of
chickens. Back then in 1974 he set about using the
shoreline, just east of Carlingford town, as his oyster
producing bed… building an international reputation
over the following 30 years. 
Peter takes it easy now and concentrates on meeting
customers and developing more innovative ways to
grow oysters. Each day without fail he can be seen
windsurfing on the Lough.
The next generation is now following in Peter’s
The Carl ingfoed Oyster Company
footsteps with Kian his son and Charm his daughter
building on the that romantic notion from 1974. It
really is a family affair now with Kian’s wife Mary
involved with management of the farm and Charm’s
partner Gary an integral part of the team. With all
this family expertise and passion the Carlingford
Oysters Company has really progressed in recent
years and now has the capacity to purify oysters in a
new state-of-the-art purification facility. This allows
the oysters to be transported directly to restaurants
and customers from the shores of Carlingford Lough
preserving all the flavour and freshness.
The Carlingford Oyster Company,
Mullatee, Carlingford
Co. Louth, Ireland.
Tel: +353 42 9373800 Scan to see video
The 3 year life clyle 
Belvedere House & The Bay Tree
Restaurant is a family business. Their
passion is reflected in the cooking, which
offers very good value, high quality food.
In their restaurant they serve local crab,
scallops, mussels, lobster and when
available hand picked cockles and
samphire, all for good value prices and and
they don't skimp on the portions. But you
can also get your traditional steak.
They are open for Sunday lunch. All their
fish and meat is 100% locally sourced.
As a B&B they are based in the very
centre of Carlingford with all the local
attractions on our doorstep. Free WiFi is
available 24 hours a day in all of our
rooms. Rooms are en-suite, individually
themed after the famous local legends.
They are modern, very comfortable, all
Belvedere House  
& The Bay Tree Restaurant
Newry Street, Carlingford
Co.Louth
Tel: + 00 353 (0) 42 9383848
Web: www.belvederehouse.ie
Email: info@belvederehouse.ie
with coffee/tea facilities, hairdryers, power showers
and flat screen TVs with satellite channels.
They offer you a very warm welcome in Carlingford
Local Producers
Seamus Dunne fish & Mourne Seafood 
Carlingford TownM1 Exit 18 Oriel Region
mrn
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Pan Seared Brill
with creamed leeks, roasted Jerusalem artichokes, broad beans, 
seafood tortellini
M1 Exit 18 Oriel Region
Method
Fish Mousse - Blend the fish, add the
cream and egg. Then blend to a paste.
Cook artichokes in salted water until
soft. Set aside.
Remove the skin from the broad
beans.  
Peel and finely slice the leek. Cook it
in butter until soft. Season with salt
and pepper.
Fillet the Brill. Make a stock from the
bones for the sauce. 
Reduce your fish stock, wine and
cream together to a sauce consistency.
Roll out the pasta. Cut out circular
shapes. Then using a piping bag, pipe
a spoon of fish mousse just off-centre
in each disc. Fold the pasta over the
filling to form a pastie shape and seal
the edges. Then fold the semi circle
around your finger to form a tortellini.
Blanch your tortellini in boiling salted
water for 4 minutes .
Pan fry the Brill in a hot pan with olive
oil and a spoon of butter for about 1
min, then turn the fish over. Squeeze a
lemon wedge over it.
Season and  pan-fry the artichokes
until golden.
Bring your fish sauce to a simmer. Add
the broad beans, tortellini and half of
the leeks.
Plating
Spoon the remainder of the leeks in
the centre of the plate. Place the fish
on top; arrange the tortellini, broad
beans and artichokes around the fish
ensuring there is enough sauce to
compliment the dish. Garnish with pea
shoots and dried tomato slice.
Ingredients
180 grams of Brill
4 Jerusalem artichokes 
1 leek
30 grams of broad bean
200ml fish stock 
100ml Cream
100ml of white wine
300g of fresh pasta
sheets
Fish Mousse
100g fish trimmings
100ml of cream
1 tsp chopeed tarragon
1 egg white
Garnish
Dried tomato and 
pea-shoots
1 lemon wedge
Seamus Dunnes’s 
fresh Brill
The Oystercather Bistro Luxury Accommodation 
Louth offers a wide range of luxury accommodation where a warm welcome and the
best of Irish Hospitality is offered and tailored to your budget.
The Oystercatcher Bistro is a luxury guesthouse in medieval Carlingford.
At night, local chef proprietor Harry J ordan and his wife Marian open their
restaurant for business serving contemporary Irish cuisine.
The Oystercatcher BistroM1 Exit 18 Oriel Region
Local Produce Suppliers 
Morgans Fish, 
Carlingford Oysters, 
Scallops Henning bros. 
The Oystercatcher Bistro,
Market Square, Carlingford
Co.Louth.
Tel: + (+353) 042 9373989
Web: www.oystercatcherlodge.com
Email: info@oystercatchercarlingford.com
Each year the Carlingford Oyster Festival offers a four day
fun-filled festival for the whole family, packed with traditional
children's activities including Magic Show, build a Sand
Castle, Face Painting, the ever popular Teddy Bear's Picnic,
Free Kayaking in the Harbour, Children’s Funfair & Bouncing
Castles. 
Featuring the Kiddies Oyster Pearl Welly Hunt where the
whole family can forage on the shores of Carlingford Lough
to find treasures hidden within the shorelife and seashells.
and features Morgan’s Ocean Fresh Carlingford Oyster Pearl
beauty competition where 12 Ladies will compete for the
Crown in a weekend of fun filled activities, a sense of humour
is essential! The winner will be crowned Morgan's Ocean
Fresh Carlingford Oyster Pearl and receives €1000 CASH
with a One year’s full membership to The Four Seasons Hotel
Leisure Centre in Carlingford
Carlingford Oyster Festival
Local Produce Suppliers 
Morgans Fish, 
Carlingford Oysters, 
Scallops Henning bros. 
Carlingford Tourist Office 
(The Old Dispensary)
Carlingford, Co. Louth.
Tel: +353 (0)42 93 373033
Web: www.carlingford.ie
Email: info@carlingford.ie
An Poc FadaM1 Exit 18 Oriel Region
The history of Hurling on the Cooley
Peninsula takes us all the way back to our
mythology and folklore long before our
history was documented. Some believe it
has Greek origins dating back more than
3,000 years. It came to Ireland with the
migrating Celts. 
From early Irish mythology the epic tale
tells of Setanta pucking his Sliotar of silver
across the Cooley Mountains as he made
his way to Emain Macha where he went to
join the Red Branch Knights. This was the
inspiration for the All Ireland Poc Fada
Championships that are held on
Anneverna Mountain each year. 
The first Poc Fada of the modern era was
in 1960, a competition between 6 young
boys from a Dundalk Youth Club
“Cumann Ógra Naomh Moninne” based in
Fatima. Their challenge was to follow in
the footsteps of Setanta pucking their
sliothars before them with the winner
being the one who covered the designated
distance in the least number of pucks.
The youth club’s organisers decided that
all of Ireland’s greatest Hurlers and
goalkeepers in particular should be invited
to compete in an “All Ireland” event over
the same course the following year in 1961,
thus the current All Ireland
Championship was born. Over the last 50
years Ireland’s top Hurlers have visited
Annaverna Mountain competing for the
accolade of “All Ireland Poc Fada
Champion”. The competition has
progressed from the early years with the
GAA recognising the event as a bone fide
GAA competition and the winner now
receives an All Ireland GAA medal. There
is now a qualifying structure in place with
County and Provincial finals taking pace
and Provincial winners and runners-up
competing in the Finals. In more recent
years Camogie has been added to event
card with a similar qualifying structure
and All Ireland medal for the winner.
Brief History of the Poc Fada on the Cooley Peninsula

Ghan HouseM1 Exit 18 Oriel Region
Ghan House,
Hotel & Cookery
School
Carlingford, Co.Louth.
Tel: +353 (0)42 937 3682
Web:www.ghanhouse.com
Location - 1hr from Dublin
Sat Nav co-ord - 
N54’02’25”    W06’11’03”
Ghan House
4* Accommodation 
2AA Rosette Restaurant 
Cookery School 
Corporate Hospitality 
Weddings on exclusive use basis 
& Civil Ceremonies held 
Private dining 
Sirloin of Cooley beef 
& 12hr braised beef cheek  
with carrot & cumin purée and rosemary jus
mrn
Recipe 
For full recipe log onto our webpage at
www.ghanhouse.com
Local Producer – Des Savage Butchers
Food for ThoughtM1 Exit 18 Oriel Region
Regional produce at its best
We cater for all your party needs. Our food is made to order, using local fresh
ingredients where possible.
Homemade fresh food, take away - Lasagne, Pizza, Cooked Meats, Quiche,
Fresh Salads, Dessert, Filled Baguettes, Tea & Coffee.
• Our dining area is available for functions & product launches 
• We specialise in Bespoke Hampers – Fresh and ambient local produce, 
gluten free or any combination.
Food for Thought Deli
& Coffee Shop
Food for Tought 
Deli & Coffee Shop
Trinity Mews, Dundalk Street, 
Carlingford, Co.Louth
Tel: 00 353 (0)429 38 38 38
Web: www.spoilmerotten.ie
Email: tjhayes@iolfree.ie  

Carlingford LoughM1 Exit 18 Oriel Region
Ireland’s Greatest International Family Event
To celebrate the protection by the E.U.in 2009 of the last
remaining 236 leprechauns in the whole of Ireland,
Carlingford Co. Louth holds an annual Leprechaun Hunt on
Sliabh Foy mountain on the first day of summer-time each
year. More than 3000 hunters participate annually. They
assemble on Carlingford Green and purchase hunting licences
for €5 they are then led by the pipe band to the mountain
gate. 
Making Humans aware of their existence.
In 1989, a local Inn keeper P.J.O’ Hare found a Leprecaun suit
and bones on Foy Mountain above Carlingford in Co. Louth.
In the pocket of the trousers he found 4 gold coins.Those
coins were to be the catalyst through which the Local
Leprechaun Whisperer, Mc Coillte, would 20 years later, tell
the life story of Ireland's Leprechauns. The remains can to
this day be found in P.J.O’ Hares Pub on the back streets of
this beautiful village. For 19 years Mc Coillte lobbied to have
the last remaining Leprechauns of Ireland protected by the
E.U. on Foy Mountain Carlingford.
Against all the odds, the E.U. finally capitulated to pressure,
and on the grounds that they could not definitely say whether
they existed or didn't exist, they agreed to declare the Slate
Rock a protected area. It is now included under the E.U.
Habitats Directive, that protects flora, fauna, and wild
animals.
Bring the children along the shore line to visit the legendary
statues and down into the leprechaun caves!!
The Leprechauns Habitat
Foy Mountain in Cooley and the Mourne Mountains across Carlingford
Lough were created by volcanic eruption 50 million years ago. The
Leprechauns saw it happening. They lived below a great plain where
Carlingford Lough now is, but moved to higher ground, at the end of the Ice
age 14,000 years ago, when the melting ice threatened their habitat.’
Woods, K. J (2011) The Last Leprechauns of Ireland.
Carlingford Leprechaun Festival
PJ’s Bar & RestaurantM1 Exit 18 Oriel Region
PJ’s Oyster Bar & Restaurant
Carlingford
The Anchor Bar, known locally as ‘PJ’s, is
Carlingfords’ best known and most popular bar.
Located in the village centre, this traditional
bar is extremely popular with both locals and
visitors alike.
The original bar and part of the grocery store
remain untouched over the years, complete
with the framed Leprechaun bones & costume
of Sean Òg, found by the late PJ O’ Hare. The
blazing open fire welcomes customers in
Winter months, providing the perfect
atmosphere to relax and enjoy fine food and
drinks.
The Lounge Bar, open at weekends is a tasteful
extension by the current owners, Michael and
Bernadette Heaney. Fully air conditioned and
spacious, the Lounge Bar boasts a big screen
television on which live sport is shown during
the day. The Lounge Bar is also Carlingfords’
main venue every Friday & Saturday night,
attracting visitors from far and wide and
providing the perfect party atmosphere for
young and old alike.
The large beer garden to the rear of the
property provides the perfect suntrap in
Summer months to eat and drink with friends
and catch the rays amongst the beautiful
Summer blossoms.
The Oyster Suite, located upstairs in the
property is the newest addition to The Anchor
Bar. All types of private parties or gatherings.
Tailored menus to suit your needs and provide
live entertainment if requested to make your
night complete. 
PJ O'Hares Bar & Restaurant
Tholsel St, Carlingford, 
Co. Louth, Ireland.
Tel: +353 (0)42 9373106
Web: www.pjoharescarlingford.com
Email: pjohares@gmail.com
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Four Seasons Chowder
Chef Alan Sheelan
Method
In a wide based pan, melt the butter
and add the diced vegetables. Sauté
gently to release all the flavours (4
min’s) Add the fish stock and turn up
to heavy simmer until the stock is
reduced by half.
Add the cream and reduce further till
the liquid resembles a light sauce.
Then add the fish. Taste and season at
this stage.
Simmer gently till the fish is cooked (3
minutes) then serve in a hot bowl.
Suppliers
Fanfruit Vegetables Dunleer, Morgan’s
Seafood
Ingredients
Peel and dice: 
100g of carrot 
100g onion 
70g celery 
70g leek 
70g fennel 
100g potato.
Skin and dice large:
100g Cod
100g salmon
100g Morgan’s mixed
shellfish (mussels, calamari,
squid) 
100g butter, 1 ltr of fresh fish
stock and 200ml cream
Garnish of crab claw
Four Seasons Hotel & 
Leisure Club Carlingford
Four Seasons Hotel & Leisure Club Carlingford
This stunning Hotel has panoramic views of the Cooley and Mourne Penninsula. 
Idealic for weddings, conferences and luxury breaks.
Four Seasons Hotel & Leisure Club
Carlingford, Co. Louth, Ireland.
Tel: +353 (0)42 937350
Web: www.4seasonshotelcarlingford.ie
Email: info@fshc.ie
Greenore LighthouseM1 Exit 18 Oriel Region
Cooley Distillery
Riverstown, Dundalk, Co. Louth
Inspired by modern distilling techniques and through a
desire to produce the smoothest and sweetest Irish Whiskey
Greenore was born.
Greenore is a single grain whiskey, made with barley alone, and aged in
Bourbon casks. Greenore is found with several age statements; 6-, 8-,
15-, and 18-year versions,the 15- and 18-year releases are quite rare
(5,000 and 4,000 bottles prooduced, respectively). 
Distilled, Matured And Bottled In Cooley Distillery, 
Riverstown, Co Louth.
Kilbeggan Distilling Company
Riverstown, Co. Louth, Ireland.
Tel: --+353 (0)42 93 76102
Web: www.cooleywhiskey.com
mrn
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Irish Manhatton Cocktail  
Ingredients
Dash of Martini Rossa
Dash of white Vermouth 
4 drops of Angus bitters
1 large shot of 8 year old 
Greenore Whiskey
1 twist of lemon
Ice
Method
1. Add ice cubes to your martini glass while
making your cocktail
2. In a tumbler glass mix the vermouth, martini,
bitters and whiskey followed by enough ice to
half fill the tumbler
3. Stir well till the glass is chilled and strain
over the ice in the martini glass
4. Finish by adding a twist of lemon to the rim.
Watch how to make this cocktail at
WWW.GREENOREWHISKEY.COM
mrn
For the fillet
Wrap the whole fillet of beef tightly in cling-wrap to form a tubular
shape and chill for 2 hrs. Slice a steak from the tube. Leaving the
cling-wrap on, brush the exposed ends  lightly with oil and sear
both ends on a char grill for 3 minutes then slip the cling-wrap off
and cook to your desired degree of doneness.
For the potato rosti 
Using a cheese grater shred 1 raw rooster potatoes into a bowl.
Place into a tea-towel and squeeze out all excess water. Add salt,
pepper and 2 tbsp of melted butter. Heat  50ml of oil and 50g of
butter in a small frying pan. Press the potato mix into a pan and
gently panfry till the bottom has set. Finish in the oven at 170deg C
for 15 minutes. Remove from the pan upside down onto the centre
of the plate.
For the Wilted Spinach & Wild Mushrooms
Slice a selection of  wild mushrooms. Gently sauté for 5 minutes in
butter then season with salt & pepper. Add a handful of baby
spinach and wilt on the pan for 30 seconds with the mushrooms.
Remove excess juice with kitchen paper. Place this on top of the
potato rosti.
Local Supplier - Tavanamore Meats, Hackballs Cross, Co.Louth
Ph: 042  93 77337 
Fitzpatricks Bar &RestaurantM1  Exit 17 for Carlingford
Flame Grilled Fillet of Beef
Chef Cathal Grant
Fitzpatrick’s Restaurant
Rockmarshall, Jenkinstown
Dundalk,  Co. Louth, Ireland.
Tel: +353 (0)42 937 6193
Web:www.fitzpatricks-restaurant.ie
Email: admin@fitzpatricks-restaurant.ie
Chef Cathal Grant
mrn
Recipe 
For the chocolate - Tempered White Chocolate, tempered orange 
cocoa fat
With a cotton pad, rub clean the inside of 2 semi-sphere cups. With a
fine brush, dip into the cocoa fat and gently create orange swirls inside
the moulds. When set, brush in enough  tempered chocolate to coat the
entire inside of the cups. Leave to set, then de-mould. To make stable
on the plate, touch the base of the semi sphere on a hot surface for 1
second and leave to stick to the plate. Fill with an assortment of
marinated berries and a quenelle of lemon curd ice-cream. Place the
open side of the second semi-sphere for 1 second on a hot surface and
place onto the first semi-sphere to form a complete sphere.
Complete the dish by pouring hot strawberry coulis over the sphere to
expose the dream inside.
Giles QuayM1  Exit 17 for Carlingford
Chocolate Tangerine 
By Culinary Arts Student Sharon Anderson
Dublin Institute of Technology 
Sunrise at Giles Quay
The Ballymascanlon Hotel is set in 130 acres of
beautiful parkland, this impressive Victorian
House forms the heart of the Hotel. Steeped in
history, Ballymascanlon estate dates from 833
AD. when it was the seat of the Scanlons of
Oriel, Co. Louth. 
Family run with a pride and dedication, there is
a genuine interest in ensuring every guest is
made to feel at home in an informal and
luxurious setting giving them a taste of an era
gone by.
All your leisure needs are catered for with an
18-hole parkland Golf Course and superb
Health Club where you can truly relax and
unwind.
This wealth of history combined with the
panoramic view provided by the Hotel's
gardens and parklands, the surrounding
national forests and mountain ranges
ensures that there is something for
everyone at Ballymascanlon.
One of the many treasures to be found on
the grounds is the 4,000 year old Proleek
Stone, which never fails to amaze visitors.
Ballymascanlon House Hotel,
Dundalk, Co. Louth.
Loc8 code: JR3-64-R63
Tel. 00353429358200
Fax. 00353429371598
Mob. 00353868100074
www.ballymascanlon.com
Ballymascanlon HotelM1 Exit 18 Oriel Region
Scholars and scientist alike are still puzzled as to how the
ancient inhabitants managed to raise a forty-six ton
capstone on such seemly fragile supports.
mrn
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Roasted Rack of Irish Lamb
Rosemary Jus, Fondant Potato, Homemade Mint Chutney, Cooley Parsnip Purée
M1 Exit 18 Oriel Region
 Method
Fondant Potato
Peel 1 large potato. Using a small round
shaped cutter cut out a cylinder shape.
Add the stock, butter, thyme and garlic.
Simmer for 20 minutes until soft.
Purée
Peel & roughly dice the parsnips. 
Add the cream and season with salt and
pepper. Add a knob of butter. Bring to the
boil and simmer for aprox. 15 minutes. 
Purée when cooked. Set aside until needed.
Chutney
Finely chop the tomatoes. Add the vinegar
and sugar. Then reduce until no juices are
left in the pan. Add a teaspoon of tomato
purée. Then simmer for 5 minutes and add
the fresh mint. Set aside.
Rosemary Jus
Lightly sweat the onion, tomato purée, garlic
and rosemary for 5 minutes. Add the red
wine. Reduce by ¾ then add the beef stock.
Then  reduce further if needed to a sauce
consistencey.
Lamb Rack
Pan fry the lamb rack. Place in a pre-heated
oven at 180 C for 20 minutes. Remove from
the oven and restthe meat for 5 minutes.
Ingredients
1 French Trimmed 
Rack of Lamb
Fondant Potato
40g Butter
1 Potato
250ml chicken stock
1 clove of Crushed Garlic
1 sprig of Thyme
Rosemary Jus
1 Clove Garlic
1 sprig of Rosemary
1 Onion
1 Cup of Red Wine
100 ml Beef Stock
1 Shot of Port
For The Chutney
1 Tbsp of chopped Mint 
4 Tomatoes
1 Tblsp Tomato Purée
½ Cup Red Wine Vinegar
4 Tbl Spoons of Sugar
Purée
2 Parsnips
50g Cream
Fine food & superb wine 
Lunch and evening meals are served with unobtrusive courtesy
in the quiet comfort of our elegant dining rooms. Our menus
incorporate the finest in classic cuisine and our wine lists are
extensive.
Spacious comfort & attentive room service
Our corporate facilities include six versatile meeting rooms,
suitable for a wide variety of purposes. We will be happy to
cater for all your requirements. Attentive Room Service is on
hand 24 hours a day to ensure maximum comfort in our
spacious and elegant bedrooms. We also have extensive car
parking facilities for you convenience.
StrandfieldM1 Exit 18 and follow the R173 for Carlingford/Greenore,  ‘Immediately’ on your right as you enter the R173.  
Strandfiled  
Cafe, Florist, Grocer, 
Ballymascanlon, 
Dundalk, Co. Louth.
Mob. (087) 7778750
mrn
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Strandfield Beetroot & Chocolate Cake
(this is an adopted version from Nigel Slater's Beetroot and Chocolate cake)
Ingredients
200g goats butter, plus extra for
greasing
250g cooked and peeled bettroot
200g dark-chocolate (70% cocoa solids)
4 tbsp hot espresso
135g flour, (half spelt flour, half plain.)
1 heaped tsp baking powder
3 tbsp coco powder
5 free-range eggs (seperted) 
190g golden caster sugar
Crème fraîche and chia seeds to serve 
Method
1. Preheat the oven to 180C/350F/Gas 4. Grease
a 20cm/8in cake tin with a little butter and
line the bottom of the tin with a disc of
baking parchment.
2. Blend the beetroot in a food processor to a
rough purée.
3. Melt the chocolate in a bowl suspended over
a pan of hot water (Do not allow the bottom
of the bowl to touch the water). Then pour in
the hot espresso.
4. Stir in the butter in small pieces and leave to
soften. Remove from the heat and allow to
cool slightly.
5. Meanwhile, sift the flour, baking powder and
cocoa together in a bowl and set aside. 
6. Separate the eggs. Whisk the yolks in a bowl
until frothy. Stir the eggs yolks into the
chocolate and butter mixture. Then fold in
the beetroot.
7. Whisk the egg whites to form stiff peaks.
Then fold in the sugar.
8. Fold the sugar and egg whites into the
chocolate mixture. Then fold in the flour and
cocoa mixture.
Pour the batter into the prepared tin and
bake for 40 minutes, or until a skewer
inserted into the cake comes out clean.
9. Allow to cool in the tin. Then serve with
crème fraîche and sprinkle the chia seeds on
top.
This is a hidden jewel. Either by the radiant heat of the pot-
belly fire or outside overlooking the fields of barley with the
breathtaking view of the Cooley mountains the warm
welcome you receive at Stranfield flower market cafe sets the
tone for one of the most relaxing places to chat with friends. 
Surrounded by antiques and olive trees, there is an endless
choice of local produce to buy. The highlight for me is the
home baked cakes and the most perfectly executed coffee.
Simply a must visit!! 

